8-19

Mirvish, S. S. 1981. Inhibition of the formation of carcinogenic
N-nitroso compounds by ascorbic acid and other compounds.  Pp.
557-587 in J. H. Burchenal and H. F. Oettgen, eds.  Cancer:
Achievements, Challenges, and Prospects for the 1980s.  Grune
& Stratton, New York.

Mirvish, S. S., L. Wallcave, M. Eagen, and P. Shubik. 1972.

Ascorbate-nitrite reaction: Possible means of blocking the
formation of carcinogenic N-nitroso compounds.  Science 177:
65-68.

Mottram, D. S. 1976.  Increased KT-nitrosamine formation in model
fat systems containing sodium ascorbate.  Pp. 135-136 in
Proceedings of the Second International Symposium on Nitrite in
Meat Products, September 7-10, 1976, Zeist, the Netherlands.

Mottram, D. S., and R. L. S. Patterson. 1977. The effect of
ascorbate reductants on N-nitrosamine formation in a model
system resembling bacon fat. J. Sci. Food Agric. 28:352-354.

Mottram, D. S., R. L. S. Patterson, D. N. Rhodes, and T. A. Gough.
1975.  Influence of ascorbic acid and pH on the formation of
JN-nitrosodimethylamine in cured pork containing added dimethyl-
amine.  J. Scl. Food Agric. 26:47-53.

National Academy of Sciences. 1981.  The Health Effects of Nitrate,
Nitrite, and N-Nitroso Compounds. National Academy Press,
Washington, D.C.  544 pp.

Nevmark, H. L., and W. J. Mergens.  1981.  a-Tocopherol (vitamin E)
and its relationship to tumor induction and development. Pp.
127-168 in M. S. Zedeck and M. Lipkin, eds.  Inhibition of Tumor
Induction and Development.  Plenum Press, New York and London.

Nitrite Safety Council. 1980. A survey of nitrosamines in sausages
and dry-cured meat products. Food Technol. 34:45-51, 53, 103.

Pensabene, J. W., W. Fiddler, R. A. Gates, J. C. Fagan, and A. E.

Wasserman. 1974. Effect of frying and other cooking conditions
on nitrosopyrrolidine formation in bacon. J. Food Sci. 39:314-
316.

Pensabene, J. W., J. I. Feinberg, E. G. Piotrowski, and W. Fiddler.
1979. Occurrence and determination of N-nitrosoproline and N-
nitrosopyrrolidine in cured meat products. J. Food Sci. 44:1700-
1702.

Pensabene, J. W., W. Fiddler, A. J. Miller, and J. G. Phillips. 1980,
Effect of preprocessing procedures for green bellies on N-nitroso-
pyrrolidine formation in bacon. J. Agric. Food Chem. 28:966-970.